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1459 -Tune 2, 1918 

Milk and Cream — Care and Sale — Sanitary Regulation of Stores. (Reg. 
Dept. of H., Mar. 30, 1915.) 

The following regulations relate to section 150 of the Sanitary Code: 

liULES AND JUSUUJLATION8 FOK THE SAM OF DIPPED MILK AND CBEAM IN STORES IN 
THE CITY OF NEW YOKK. 

Regulation 1. — Milk or cream shall not be handled or sold in any room which 
is unduly crowded with goods, wares, or merchandise. 

Reg. 2, — Milk or cream shall not be dipped from cans stored in a room in 
which butter or cheese is manufactured. 

Reg. 3. — Milk or cream must be stored in a cooling or refrigerating room or 
ice chest, the construction of which has been approved by the department of. 
health. 

Reg. 4. — Milk or cream shall not be dipped from cans stored in a milk booth, 

Reg. 5. — Milk shall be kept at a temperature of 50° F. or below at all times. 

Reg, 6. Equipment, — Rooms in which milk or cream is handled or sold shall 
be well lighted. 

Reg. 7. — The floors, walls, and ceilings shall be smooth and must be kept 
clean and sanitary. 

Reg. 8.— All windows and doors shall be properly screened. 

Reg. 9. — An adequate supply of hot water shall be provided for the washing 
of utensils. 

Reg. 10. — A sufficient number of properly constructed ice tubs, or other ade- 
quate refrigerating facilities for cans of milk or cream shall be provided. 

Reg. 11. — All utensils used for dipping milk or cream shall be of the seamless 
sanitary type, heavily tinned. 

Reg. 12. Methods. — No milk or cream shall be dipped from cans stored in any 
room in which rubbish or dirty material is allowed to accumulate or In which 
there are offensive odors. 

Reg. 13. — All cans or other receptacles used for milk or cream shall be cleaned 
thoroughly immediately upon emptying. 

Reg. 14. — The cans from which milk or cream is dipped shall be packed in ice 
and shall be kept covered as much as possible at all times. 

Reg. 15. — The ice tubs in which milk or cream is stored shall be painted inside 
and outside, and shall be kept clean at all times. 

Reg. 16. — A separate dipper shall be provided for each can from which the 
supply is being served, and such dipper shall remain in the can between dippings 
until all the milk in the can has been disposed of. 

Reg. 17. — All dippers, measures, or other utensils used in the handling of milk, 
condensed milk, or cream must be kept clean while in use and must be thoroughly 
cleaned with hot water and soda (sodium carbonate) and then with boiling water 
directly after each day's use. 

Reg. 18. — All goods sold in milk stores must be either in unbroken packages, 
or must be so placed, protected, and handled that no dust or odors therefrom 
can injuriously affect the milk. 

Reg. 19.— Dry sweeping and dusting in rooms in which milk or cream is dis- 
pensed Is prohibited. 

Reg. 20. — The tags on cans of milk or cream must be kept on file in the store 
for at least two months for inspection by the department of health. 

Reg. 21. — The attendants shall wear clean, washable outer clothing. 

Reg, 22. — Only such persons shall be employed as are free from infectious dis- 
ease which may be transmitted in the handling of milk. 



